In this study, the risk ranking of the facility and food sources of Campylobacter food poisoning was established based on the mean number of outbreaks and patients, the coeffi cient of variation, and the size of the 95 th percentile value. Also, the facility and food sources were divided into four groups based on the result of the scatter diagram of the mean and the coeffi cient of variation. The facilities with frequent health hazard occurrence such as restaurants, inns and hotels, and cooking class facilities, for example, school and community centers, and household, in this order, should be prioritized in risk management. Restaurants formed the most frequent group.
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